
Visited? Restaurant Neighborhood/CityAddress Dumpling recommendationEthnicity/Culture/CountryDumpling Type Notes/Questions Date Visited What I got Cost
X 88 Marketplace food court (Dong bei Ren jia)Chinatown 2105 S Jefferson St Floor 2, Chicago, IL 60616Dong Bei Ren Jia Chinese / Dongbei Asian dumplings I had the chance to go yesterday, and in my idiocy I thought each order was going to be like 4-6 potstickers or small dumplings. So I ordered a bunch. (To my credit, the menu didn't say how much each order came with? Or at least not in English.)

--Pork potstickers. Really flavorful sauteed dumplings. However, every. single. one. had failed to seal properly to itself while sticking to all its neighbors, so the juice was on the bottom of the container instead of in the potsticker. They tended to fall apart in the process of picking them up too, so more often than not I was eating a bite of pork followed by the wrapper.
--Seafood & chive dumplings. They claimed these were steamed, but the browning tells otherwise. They were...okay. I couldn't tell what the "seafood" was inside. I suspect tuna with shrimp paste because it was just kind of "seafood" flavored without any specific protein to identify. The dumplings themselves held up wonderfully though. Wish I had these dumplings, but with the pork filling!
--Savory Flatbread. This was the absolute winner from this place. Not strictly a Dumpling though. This had some awesome spice and savory sauce with a variety of spices...cinnamon, cardamom, anise? SOOOOO good. I could have eaten just this.
--"Meat Pie". This is basically a burger in a dough wrapper. Was tasty, but I don't know that I'd call it a dumpling?
All that together, and it was basically enough for me to eat 4 meals from. Did I mention the portions were generous on these? Lol.
I don't think these will be my favorite dumplings of this whole adventure, since they lacked execution and didn't hold together good. But they were Yummy.
4 meals worth of dumplings for $40. Worth. It.

8/12/23 Fried dumplings (seafood and chives); pork potstickers; meat pies; savory flatbread. $49.54

X Serai Logan Square 2169 N Milwaukee Ave, Chicago, IL 60647Fried Potstickers Malaysian Potstickers, Dumpling in SoupPotstickers were great, but only 3 of 'em is a steep price for the cost. But the flavor of the pork was great, the dumpling had the right amount of dough with a great toothiness to it, and the dipping sauce had some great umami & acid. 
My wife got the Pork Wonton Soup as an appetizer. The wontons were a bit washed-out flavor-wise in the broth, and it wasn't as rich as she'd hoped--I think she really was hoping for ramen broth more than the thinner broth that is more traditional to wonton soup. But the wontons held together well, and the bites I had were tasty.

9/22/23 Pork Wonton Soup; Pan Fried Pork Sticker$5.95, $6.95

X Empanada Mama West Town 1703 W Chicago Ave, Chicago, IL 60622Empanadas Latinamerican Empanadas To start, be prepared for the heft of these empanadas -- they're big and stuffed full. The price point seems high ($6-10 each piece) for a single empanada, but it's reasonable for the size of them. My wife & I got 4 between us, but we really should have stuck with 1 each + side of rice. 
The pastry/dough is good -- the right amount of crust and the right amount of crisp that flakes really good. And the dough-based labels are nice, since there's really very little to distinguish them otherwise from the exterior. 
The filling was where things get a little more hit-and-miss: 
The Ropa Vieja (steak & potatoes) was starchy and dry. The flavor of the beef was good, but dang if I didn't go through some beverages while I was eating it, and I wanted every bite to go into the salsa. 
The Aibonito (Ay-Bonito! slow-roasted pork with Puerto Rican rice) was good, but the rice that went into it was ever-so-slightly undercooked and sticky on the teeth as a result. 
Lechon (garlic rosemary pork) was AMAZING. I wished I'd gotten 2 of these. The pork was juicy and flavorful, and stood on its own without the salsa. I'd go back again and again for this one. 
Gallina (Roasted Red Pepper, Egg, and Cheese) is a lovely bite that I'd take for breakfast on the go just about any time. The Puerto Rican version of a pepper & egg breakfast sammy. Eggs were cooked great. 

I think my biggest complaint was the varying level of execution on the empanadas. I don't begin to know how you get the right amount of liquid/flavor/cook on the stuff inside while making sure the empanada pastry is done properly and not burnt, but it's gotta be hard. But when that's your whole concept, you hope that it's going to be spot-on, and it was just a mixed bag. I'd definitely recommend the Gallina and the Lechon 100%, but hope they hone in overall. (And for my two cents, I'd be happy to have smaller empanadas so I can eat more variety in a single visit, but those things are BIG!)

10/7/23 Ropa Vieja, Gallina, Aibonito, Lechonn/a

X Joy Yee Chinatown 2139 S China Pl, Chicago, IL 60616Potstickers with Pork/ChickenChinese Potstickers Very mediocre. They tasted too much like the fry oil, and not enough like the meat filling. The sweet & sour dipping sauce was almost necessary to cut through the greasiness of the fried dumplings, but then overwhelmed the flavor of the dumpling. 10/15/23 Chicken & Pork Dumplingsn/a
X Pingpong Lakeview 3322 N Broadway, Chicago, IL 60657Steamed PotstickersAsian Potstickers These were bad. The dough was too thick, and was starchy and flavorless to boot. Fried to a crunch on the outside almost like fried chicken breading, and then doughy on the inside of the wrapper on the interior. The meat filling was simply flavorless--not even meat-flavored, but just...bland protein. Really unenjoyable from top to bottom. And $14 for 5 potstickers means these were almost $3 each, which is just ridiculously expensive for both quantity and quality of food. Big disappointment.  11/4/23 Potstickers (pork) $14 + tax
X Tryzub Ukrainian Village 2201 W Chicago Ave, Chicago, IL 60622Varenyky Ukrainian Pierogi-ish The Varenyky (pierogi) are...okay. Just okay. I like them. They're flavorful, stuffed well, and not stuck together. The potato & cheese filling is good and hearty, and fills up the pocket really well. Good creamy mouthfulls with every bite. But it's just potato and cheese, so they don't have quite as much flavor as I'd wish, even with the toppings and sour cream sprinkled over. It's not a complaint about anything, but wishing it was more of something, somehow. 

I do wish it were possible to get the other varieties without committing to the whole $36 party platter, though. I'm especially intrigued by the Pork, Sherry, and Plum in a carrot-infused shell.  
That said, if you end up here, the potato & cheese varenyky are far from the best thing on the menu. The burger is well above average, and the Carapathian Mushroom Soup is superlative (my wife always gets it, and any time I take a bite, I regret not getting my own. And coming from a never-orders-soup-at-restaurants guy, that's high praise.) So it's worth a stop even if you don't end up getting dumpling. 

11/10/23 Potato & Cheese Varenyky (З КАРТОПЛЕЮ ТА СИРОМ)n/a

X Kasia's Ukrainian Village 2101 W Chicago Ave, Chicago, IL 60622Pierogie Polish Pierogi-ish I love Kasia's pierogi. They are pretty top-notch, both in their deli as well as the packaged ones to take and cook. 
I stopped in on my lunch break (around 2pm, what a workday!) and grabbed some pierogi. 
As per usual, they were solid-- the filling was distinct from the dough, and the balance was good. Not the most flavorful, but that's the nature of cheddar/potato, and they were plenty-well seasoned all things considered. 
Honestly the Kasia's Pierogi that I cook at home are better, if for no other reason than they're hot when I eat 'em and I get to have them with a dollop of sour cream. These were served out of the deli case, and obviously cold; my own impatience is to blame for me eating them cold before I got them home. Still tasty! But less yummy than normal.

11/20/23 Cheddar potato n/a

X Sweet Rice Logan Square 1904 N Western Ave, Chicago, IL 60647Kimchi Dumplings Thai Bao/Pork Buns A good, hearty, steamy bao-type dumpling. The dough was sticky and yet very airy to bite into. The filling wasn't 100% awesome, but a good flavor nonetheless. 12/8/23 Sala Pao (Basil Beef) $3.00
X Moon Palace Express Chinatown 216 W Cermak Rd, Chicago, IL 60616Pan Fried Pork BunsChinese Soup Dumplings, Bao/Pork BunsXLB were good and juicy, with good balance of filling and dough. But they all were leaky, and the filling needed more flavor. Pan fried pork buns were awesome. Pillowy dough that would be too much if it weren't so light. The pork was good, though I wouldn't have minded some spicy heat to it (a dunk in the chili oil was perfect so maybe it's a preference thing.) pan fried pork buns were the winners by far. 12/16/23 Pan fried pork buns; steamed XLB $20 + tax
X Qing Xiang Yuan Dumpling Chinatown 2002 S Wentworth Ave #103, Chicago, IL 60616Jiaozi Chinese Soup Dumplings Chicken was good, needed the sauce. Lamb was superlative with a great broth flavored well by the cilantro. 1/25/24 Lamb & Coriander (Steamed); Chicken & Mushroom (Fried)$36.98+tax
X Cumin Wicker Park 1414 N Milwaukee Ave, Chicago, IL 60622Momos Indian / Nepalese Momos My first experience with Momos. These are top-tier -- kind of a love child of a samosa and a Chinese dumpling. The bite-size dumplings have a good doughy wrapper that I'm 99% sure is fried, given the little crispy bits on the edges where they must've gotten browned. But it's hard to tell when they're doused in all the sauce. Honestly--I'm not sure they needed sauce when it comes down to it, because the filling was so flavorful and rich -- with a lot of the cardamom, coriander, and mace flavors that tend to come through in Indian/Nepali cuisine. Those were definitely evident, but then the chili-oil-heavy flavor of the sauce was an enjoyable contrast.

I didn't have a ton of expectations going in, but wow, these were yummy!
1/27/24 Chicken Momo Chilli Fry [8]$15.00+tax

X Matt Bakes West Town 1001 W Chicago Ave, Chicago, IL 60642Crab soup dumplings; BBQ pork baoChinese Asian Soup Dumplings Soup dumpling tasted more of pork than crab, but was surprisingly good for the cost. Thin wrapper, held up well without sticking to other dumplings and breaking, nice little blast of broth. Bao was baked, not steamed. Meat inside was fatty, which gave it a creamy mouthfeel inside a slightly dry dough. If the meat were on its own it would have been too fatty, but in the cake like bao dough, it kinda worked. And it was sweetly seasoned so it was rich, sweet mix of flavors. A good pick for $2.75.1/27/24 BBQ Pork Bao, Garlic Herb Bao, Crab Soup Dumplings$11.33+tax
X Chilango Pilsen/UIC Village1437 W Taylor St ste 1, Chicago, IL 60607Empanadas Latinamerican Empanadas empanadas were good but not great. I felt like the chorizo and the cheese empanada had some flavor. dough was good not too thick and crispy. the sauces were the best part though. the flavor for the chorizo and cheese Empanada was land and the components were indistinct. if it weren't for the sauces I don't think I would have liked it very much. but the spicy red sauce was delicious and made the whole thing really good. the lighter sauce was creamy and had just a hint of sweet to it. and the green salsa was not my favorite. Apple dumped her apple cinnamon empanada was about what you would expect: lots of sugar lots of sweetness not a lot of balance to the to the bike. empanadas were smaller than I expected especially considering the price point for them but overall not too expensive.2/1/24 Chori-cheese empanada, caramel apple empanada, horchata13.21
X Shokolad Ukrainian Village 2524 W Chicago Ave, Chicago, IL 60622Pierogi Ukrainian Pierogi-ish The Farmer's Cheese was almost like ricotta -- sweet, with a good tang, but very rich. Almost hard to enjoy simply because it was so rich. It really needed something more acidic to counterbalance the rich sweetness. And the cream & scallion sauce didn't really cut it. 

The mushroom, potato, and tarragon had a rustic, earthy flavor -- remarkably warm and soothing. Even hours later I'm thinking about how rich the mushroom flavor was. Perfect to warm me up on a cold day. They were a little heavy-handed with the sauce (it leaked all over the place making a big mess!), but it was a good counterbalance to the mushroom. Almost like a really good cream of mushroom soup in a bite. 
In both cases, the dough was good and not too thick, yet held together well even when deeply packed with flavor and filling. 

2/8/24 Mushroom, Potato & Tarragon Varenyky; Farmers Cheese in Cream & Scallion sauce.$19.92 incl tax

X Momo World Pilsen/UIC Village727 W Maxwell St, Chicago, IL 60607Momo Chat Nepalese Momos, Samosa Momo chat were good with heavy dose of masala and spices. Plus served with some rice in the sauce that made it really delicious to sop up the soup left over. Samosa was flavorful, though heavy on lentil to the point you could taste it. Fry momo kukhura chicken was...flavorless, and even with the dipping sauces it still felt dry and bland. I could see those being decent when drunk, but it was really pretty lacking in flavor. 2/29/24 Momo Chat Chicken, Fry Momo Kukhura Chicken, Samosa$33.82
X Momo Factory Lakeview 3202 N Broadway, Chicago, IL 60657JHOL Momos Nepalese Momos, Samosa Veggie Samosa was just okay, not super flavorful. The chicken fried momo were good, though they got about 10x better with the mild sauce they provided. But the winner of the day was the Butter Curry Masala Momo, which had a wonderful filling, a perfectly sweet, spicy, creamy sauce, and the most perfect amount of dumpling. The side of rice they added was perfect to soak up the leftover sauce. I'd go back over and over for this dish. And it wasn't even the one that had been recommended to me3/10/24 Veggie samosa, Fry Momo (Chicken), butter curry masala Momo (Chicken)$33.19
X Lao Peng You Ukrainian Village 2020 W Chicago Ave, Chicago, IL 60622Beef & Green Onion dumplingsChinese Asian dumplings Pork and Dill. Filled with sweet pork and stuffed nicely. Dumpling is good, not too thick but holds together so well even with all the soup/broth it's in. That broth is wonderful and rich, with just the right amount of chili oil to catch the back of your throat without making the mouth burn and lose the ability to taste the flavor. Really good. Get some bing bread to help soak the extra broth. Yum! 4/14/24 Pork & Dill Dumplings $16
X Phoenix Chinatown 2131 S Archer Ave, Chicago, IL 60616Ha Gow Chinese / Cantonese Asian dumplings Ha Gao - tons of shrimp! Great way to let flavor of the filling shine through. If you enjoy shellfish/filling, this is great stuff. The dumpling wrapper didn't add much, though I'm not sure the dish wanted the distraction from so much good shrimp.

Shu Mei - These were a little on the undercooked side for my preference (though it wasn't anything dangerous. I think they would have been better finished with a pan fry--something to give them a little more flavor than they had. Compared to other shu mei, these were a little bland. 
Pan fried shrimp and corn dumpling - these were the winner for me. Fried dumplings that had good umami flavor, it was packed full, and the sweetness of the corn met the flavor of the shrimp wonderfully. And they are BIG--not something you can eat in a single bite, so in my opinion these hit on all marks. 
Scallion pancake - light and fluffy and a hint of sweet to the dough. Yum. 
Steamed cha siu pork buns - my wife's favorite, but I thought it was a little underflavored. Hint of sweet in the dough.
Dan Dan noodle soup - good and savory with lovely noodles. We're used to getting this with more spice than it had. Not sure if that's "white people" level of flavor, or how they normally prepare it, but it needed some chili oil. 

4/20/24 Ha Gao, Shu Mei, Pan-fried shrimp and corn dumpling, scallion pancake, cha siu pork bun, dan dan noodle soup

X Chengdu Impression Wicker Park 1300 N Milwaukee Ave, Chicago, IL 60622Zhong's DumplingsChinese Soup dumplings The XLB soup dumpling were...weak. Most of the broth leaked before I even opened the container, the meat filling was rather bland, and it honestly felt like it was frozen/reheated. This weekend, my daughter steamed frozen soup dumplings from Costco that looked and tasted better... You'll really want to skip these.
BUT, the Zhong's Dumplings were AWESOME. I was really skeptical whether these would be any good after the disappointment of the XLB, but wow, they were on point. The meat filling was flavorful and stuffed the dumpling really well. The dumpling dough had a good texture and encased the filling really good without falling apart. And the sauce/broth it comes in was a perfect blend of umami, (flavor) spice, and acid to offset the richness of the filling. Really good. Gonna be going back for those again and again.

4/21/24 Xiao Long Bao & Zhong's Dumpling22.04

X Cafe Istanbul Bucktown 2014 W Division St, Chicago, IL 60622Turkish Manti Turkish Central Asia Dumplings I like the idea of this, but...it ended up just tasting of cream sauce. There was too much sauce, and not enough flavor from the dumpling itself. It wasn't offensive, but it just didn't stand out to me. And ultimately, $22 for what felt more like a pasta dish than a dumpling...overpriced for what I got. 4/28/24 Manti $22.00
X Tempesta Market West Town 1372 W Grand Ave, Chicago, IL 60642Chicken & Dumplings SoupSouthern American Dumplings in Soup Chicken & Dumplings (really a soup) was great, with a nice thick chicken broth with hints of lemon citrus and some solid black pepper heat. The dumplings were lovely little fluffy cubes of bread; I only wish there were more of them and that they 'starred' a bit more in the dish. But YUMMY! I think this is my new go-to soup for when I'm sick--it made me warm all over and was just flavor-filled the whole time I was eating it.5/10/24 Chicken & Dumplings Soup$7 + tax
X Pierogi Kitchen Wicker Park 1856 W North Ave, Chicago, IL 60622Pierogi Polish PIerogi-ish These are big, fluffy, nicely-filled, yummy pierogi. The "Truffle" pierogi had a good, rich filling, but if it was actual truffle it was lost on me. (At the least they didn't use the fake truffle oil that always tastes metallic-ish for me.) 

The standout was definitely the brisket truffle, with a great, meaty filling that stuffed the dumpling. Great bite of food...and wonderful pocket of meat. 
If I have a complaint, it was about the wrapper and preparation of the dumplings--it was definitely on the thick side of things...too thick overall. And both sets of pierogi came with an over-generous helping of butter/oil. Maybe that's what the diced onions were cooking, but it was too much. Not the worst thing, but detracted.

5/26/24 Brisket Pierogi, Truffle Pierogi$26 + tax

x Chiya Chai Logan Square 2770 N Milwaukee Ave Indian/Nepalese Momos, Samosa I opened the container of momos and was confused--are these soup dumplings? But no, no broth contained inside, just a dollop of well-seasoned meat with just a hint of spice (the good kind that builds over time without being overwhelming). I loved the flavor, and the thick chewiness of the dumpling, BUT I wish they had been filled more so I could have a more complete bite. And the way the dumpling is 'twisted' on the top left a little lump of undercooked doughiness on each one that...well, I liked it but I'm guessing I'm the minority opinion on that one. Overall good but not great. 
The Samosa was pretty solid. A thin, crisp skin, with a full, moist filling inside. The only downside was that it really needed the sauce to have the right flavor. 

5/29/2024 Kathmandu Chicken Momo, and Samosa and Chutney$15.50 + tax

x Community Tavern Portage Park 4038 N Milwaukee Ave, Chicago, IL 60641Short Rib Dumplings & Mushroom DumplingsChinese / American FusionAsian dumplings So these dumplings were delicious. The dough was thin, and neatly wrapped, with a good pan-fry that left one side nice and crispy and the other side with some good chew. It's clearly made (or at least wrapped) in-house. 
The short rib dumplings were filled with a savory, rich filling of, well, short ribs. And not much else. It didn't need much else, though, because it was the full savory bite I was hoping for. The XO sauce on top gave it a good sweet spice that was a great counterpoint to the richness of the beef. The microgreens (menu says cilantro, they didn't look like cilantro tho) didn't add much, IMO, but they were a nice garnish I guess?
The butter mushroom dumplings were much more visually interesting to me, shaped like sailors caps. Again, cooked really nicely with a seared bottom that was just the right amount of crispy. The mushroom filling was wonderful -- earthy and umami and rich. And there was some sauce that gave hints of citrus (lime?) or other acid that perfectly added a balance to the bite. Again, really yummy. 
The downside: across 2 plates, 8 dumplings, the cost was $24. As good as these were, $3 per dumpling is crazy expensive. I wanted more, both because they were delicious, and because my dollar's gotta stretch some.
(Unrelated to dumpings, I had the burger as my main, and for $16 I've got absolutely no complaints. The flavor was great, the cook on the burger was perfect, and the whole thing came together as a perfect, gooey cheeseburger that is a simple, low-frills great execution on a "basic" dish. I'm not surprised it keeps getting noticed, and that /u/TriedforMitchcraft gives it the nod for top-rated burger in the city.)  

6/16/24 Short Rib Dumplings, Butter Mushroom Dumplings$11 for Butter Mushroom, $13 for Short Rib

X Cafe Tola Logan Square 2489 N Milwaukee Ave, Chicago, IL 60647Empanadas (Plantain, goat cheese, bean)Latinamerican Empanadas Good, not great. They're crispy on the outside and stuffed full on the inside. Lechon was a little dry, but tasty. The goat cheese and black bean and plantain was an interesting mix of sweet and savory.6/19/24 Black Bean, Goat Cheese & Plantain Empanada
Lechon Empanada

$12 +tax

X Smilga Darien 2819 83rd St, Darien, IL 60561Koldunai and Cepelinai Lithuanian Central Asia Dumplings smaller dumplings were okay...buttery on the outside didn't make them as rich as I was hoping, and the meat filling was mediocre. Thankfully the bacon and sour cream served with made them tasty. I wouldn't get them a second time without the bacon and sour cream. The big one was a big disappointment. The dough was so thick, very chewy (almost like boiled polenta?) and the meat inside was midwest-white-people-think-mayo-is-spicy levels of spice. Not a fan.6/23/24 ZEPPELIN, PLAIN POTATO PANCAKES, DUMPLINGS WITH MEAT
X Noodlebird Logan Square 2957 W Diversey Ave, Chicago, IL 60647Pork & Ginger DumplingsAsian Bao/Pork Buns, Asian DumplingsThe best descriptor for the char siu pork bun is hefty. Even with the light milk bread, it's got a lot of weight because it's so well-stuffed with rich, delicious char siu pork. With a good sauce keeping the pork juicy, this was a perfect balance of light, sweet bread and savory, warm, comfort food. This is going to be a go-to bit of food for me when I'm in the neighborhood.

The Pork & Ginger dumplings were really good. The dumpling dough was the right thickness, holding together with just the right amount of chewiness. The cook was really nice, too, with a light chili oil coating adding the perfect amount of spice--enough to leave my tongue tingly but not enough to make me sweat. The filling inside was really rich, so juicy that I could've mistaken these for soup dumplings (they were not). And the portion size was solid for these, which I was suspicious of at $13 for the plate. A great dish. 
8/15/2024 CHar Siu Bun, Pork & Ginger dumplings$19

X Savory Crust Morton Grove / Carol Stream135 E St Charles Rd Unit A, Carol Stream, IL 60188Cheese & Guava EmpanadasLatinamerican Empanadas The savory empanadas are baked which gives them a cooked crust with the right amount of toothiness to the dough. BUT without the deep fry, it's not quite as crisp as I expect or would prefer. It's still SO HARD to find a complaint because the cook is spot-on for what they're doing, so read that very much as a preference thing. The empanadas themselves were delicious...the filling was unquestionably good (even the ones my family wouldn't give me a taste of), stuffed nicely full with components that didn't leave it dry. If anything, we thought maybe the filling was a bit lacking in spice, but then the sauces accompanying each were delicious too, kind of customizing your flavor. Of the 3 savory empanadas I tried, I liked the pork belly the best on its own, BUT I thought the chicken curry was best when combined with the mango chutney sauce. The chicken pot pie was also good, but I associate it too much with winter to have it really hit home on the savory part of things. The Blueberry hoisin sauce was also a favorite for my wife and I.
We ordered a guava and Cheese empanada and an apple pie empanada for dessert....and since we were there right at close (I guess?) they also tossed in a banana hazelnut empanada. The Guava & Cheese was my favorite by far, with a filling that seemed like jelly and pastry cream. Really rich without being overly sweet.The dessert empanadas all seemed to have a more flaky pastry...more like puff pastry instead of the regular empanada wrapper---lots more crumbs at least!--but it went really good with the sweet filling. 
Overall, really great across all of them. Wish they were closer since I don't get to Carol Stream or Morton Grove very often.

8/17/24 Pork Belly Empanada, Chicken Pot Pie empanada, Chicken Curry Empanada, Guava & Cheese empanada, and Banana Hazlenut empanada

X Joong Boo Avondale 3333 N Kimball Ave, Chicago, IL 60618Wang Mando Korean Bao/Pork Buns Sure, laugh at the name of these dumplings if you share a 12-year old's mind like me. But these big and fluffy steamed bao are great, and plenty filling (especially for the price). They weren't quite as flavorful on the inside as some other steamed dumplings have been. It's good, but just not great. Nonetheless, it's really hard to complain about these when you get a giant bao for $3.50. Very much worth it.
(Protip: On Wednesdays and Fridays, the sashimi platter is discounted to $30. Enough fresh fish pieces to make sushi/sashimi/maki rolls for probably 6 people. Feeds our family of 4 with plenty left over for "poke bowls" the next day. Joong Boo is great.)

8/23/24 Pork Wang Dumpling$3.50 +tax

X Chicago Diplomat Cafe Lakeview 3134 N Lincoln Ave, Chicago, IL 60657khinkali Georgian Central Asia Dumplings These Khinkali are what XLB wish they could be when they grow up. They are these really massive dumplings that come fully sealed, with meat and broth inside. (There's a mushroom version too that I absolutely intend to have next time, because I can only imagine how rich/umami that combo will be!)
The kind folks at Chicago Diplomat explained that the best way to eat these are to hold them by the 'knob' of dough at the top. Flip it over and nibble a bite into the dumpling, slurping some of the soup broth out. Then take a bigger bite, drink the rest of the soup, and then eat into the meat and dumpling. Most people don't eat the 'knob' part of the dumpling because it's too doughy.
And let me tell you, it's an amazing experience. The dumpling itself is thick, which works given its size and contents. It holds up even once you've nibbled a hole without falling apart and dumping the contents anywhere. The soup/broth inside is delicious--I could maybe go for a bit more seasoning in that (if it were a pho broth with all the anise and cardamom and cloves...it'd be absolute tops), but really no complaints on the flavor. The meat (meatball?) inside is well seasoned, and obviously juicy from the soup. Altogether it's a sequence of bites from dumpling dough, to soup, to meat, to combination of all of it that just absolutely wins. This *might* be my favorite dumpling out of all the dumplings from 30 different dumpling places I've visited to this point. 
PS. The price tag on these seems high -- $20 for 5 dumplings is a lot. But it's 100% a full meal's worth of food for this fat hungry guy. If i wasn't absolutely famished, I wouldn't have been able to eat all 5.  The price is legit for the quantity of food you get. 

8/25/24 Khinkali (5 piece) with meat$20 + tax

X 5411 empanadas Food Truck 2045 W North Ave, ChicagoEmpanadas Latinamerican Empanadas What I got: Bacon/Date/Goat Cheese empanada, Malbec Beef empanada, Mushroom & Blue Cheese Empanada. ($14.90)
What I thought: The biggest issue I have with 5411 is that the empanadas are...small and leave me unsatisfied. (Joke goes here.) They definitely have some moments of great flavor, but for $4.25 per Empanada, it's pricey. $15 later and I'm definitely still hungry, which I did not expect. 
Bacon, date, and goat cheese empanada has ALL the Umami. A good, flaky, crispy crust with a rich interior, and just a hint of sweetness from the dates. It was delicious. 
Malbec beef - The empanada itself was crispy around the edges but soggy across the 'body' of the empanada. There wasn't a ton of flavor--just the beef itself. The chimichurri sauce is a must-have to go with this. 
Mushroom and Blue cheese also turned out to be soggy--something you can even tell from the photo how juicy it is. I think the blue cheese or mushroom juice started coming out into the pastry. The flavor was really dominated by the blue cheese, and it was hard to get any of the mushroom.

8/30/24 Malbec Beef, Bacon/Date/Goat Cheese, Mushroom/Thyme/Blue Cheese$14.95

X Jibek Jolu Lincoln Square 5047 N Lincoln Ave, Chicago, IL 60625Pelmeni Kyrgyz/Russian/central AsianCentral Asia Dumplings The Samsy was basically a savory meat pie pasty, with a flaky puff-pastry crust covered with sesame seeds for a nice texture. The onion and beef inside was flavorful and rich despite not being overly spiced. The pepper (??) sauce it comes with had a nice vinegary, bell pepper flavor. Overall, reminiscent of a meat pasty from England or Scotland, with a twist. (And the best dish I had from here.)
The Manty were 6 giant dumplings, and honestly a lot of food. The quantity was the high point for me, though. The wrappers fell apart as I was trying to eat each one, the filling was loosely packed (and fell out easily) as I ate, and it wasn't particularly flavorful. The sauce that came with it added a little sweetness. Not offensive or bad, but not a culinary highlight for me, and definitely not an entree I'd pay $20 for. 
Finally, the Pelmeni (soup) was just okay for me. The broth was rather plain -- just a chicken or vegetable stock. The dumplings that come in it had a lovely little shape and had a good amount of filling. But the whole thing was rather lacking in flavor. Adding sour cream (which came with it) made it a bit richer and creamier, but ultimately I feel like this has the same issue that a lot of wonton soup has -- the flavor of the dumplings gets diluted by the broth, and everything wants a stronger flavor profile. 
Overall? If your grandma from Iowa who enjoys Cream of Mushroom-based casseroles comes to town and wants to try something 'exotic,' this will be a great place to take them. And if I ever find myself in central Asia, any of these dishes will be perfectly serviceable. I wish I had better things to say, but "inoffensive" is probably the best I can summon. 

8/30/24 Pelmeni, manty, and samsy$43.20

X Nirav Express Devon Ave 2646 W Devon Ave, Chicago, IL 60659Samosas & Kachori (with curry)Indian Samosa The Samosa was solid. The exterior was crispy and flavorful, and the filling was spot-on great. Flavorful, complex, and stuffed full without being too dry. I preferred the red sauce with it to add some sweetness with just a hint of spice; it wasn't necessary by any means, but made the samosa that much better. If I have a complaint--the nature of this Express counter is such that it was handed to me room-temp rather than freshly cooked and still hot. 
This was the first time I've had kachori, and certainly the first time I've had Lilva Kachori. I found this to be a remarkably good little bite--well-filled, nicely balanced, and way more filling than it should have been given its size. A great little bite, perfect appetizer or snack, and I would highly recommend. 

8/30/24 Samosa and Lilva Kachori $3.60

X MCCB Chinatown 2138 S Archer Ave, Chicago, IL 60616Red oil dumplings Chinese Despite the very similar names and presentation, these dishes are different. The containers weren't labeled, so I'm hoping i have them correct. 
The Cheng Du Dumplings were the milder (less spicy) offering, with a tangy sauce that had a sweet pepper flavor to it. The dumpling wrapper was really good and held together well...the challenge was that the sauce overpowered the filling. They were well-filled, but I just couldn't get the flavor of the meat inside aside from a general umami sense. Good. 
The Cheng Du Wontons were my favorite by far. The sauce had a hint of sweetness, with a really rich and velvety mouthfeel. And that sweetness came through even the higher heat levels of the dish. The wonton wrapper was good, and the meat inside was savory and full. So good. One of my favorite sauced dumplings to date! And so good I ended up drinking the leftover sauce. 

10/12/24

Cheng Du Spicy Dumplings & Cheng Du Spicy Wontons 

$20+tax

A Tavola Ukrainian Village 2148 W Chicago Ave, Chicago, IL 60622Gnocchi Italian
Alexandra's Pierogi Belmont Cragin 3300 N Central Ave, Chicago, IL 60634Pierogi Polish
Alla Vita West Loop 564 W Randolph St, Chicago, IL 60661Ricotta Dumplings Italian gnocchi-esque
Badou's Senegalese Cuisine Rogers Park 2049 W Howard St, Chicago, IL 60645Chicken Pastels Senegal
Bavarian Lodge Lisle 1800 Ogden Ave, Lisle, IL 60532Liver Dumpling SoupGerman

N/a Bienmesabe North Center 1637 W Montrose Ave, Chicago, IL 60613Bollos Pelones Venezuelan They do not serve these and don't know anywhere in Chicago that does 
Bigsuda Wicker Park 1362 N Milwaukee Ave, Chicago, IL 60622Mandu & XLB Korean/Fusion Soup Dumplings, Asian Dumplings
Cesar's Pierogies Portage Park 5749 W Irving Park Rd, Chicago, IL 60634Pierogi Polish
Chef Special Wicker Parkc 2165 N Western special chicken mushroom and leak dumpling that was the best dumpling I’ve ever had. Their wonton in chili oil and potstickersPan-Asian
Chicago Curry House Printers Row 899 S Plymouth Ct, Chicago, IL 60605Chicken Momos Indian
Dangela's Libertyville 133 N Milwaukee Ave, Libertyville, IL 60048"pork, shrimp, and chive, boiled is my go to, but my husband likes the beef and onion"Chinese
Dong Bei Ren Jia Chinatown 2002 S Wentworth Ave, Chicago, IL 60616TBD Chinese
Duck Duck Goat West Loop 857 W Fulton Market, Chicago, IL 60607Shortrib Jiaozi Chinese / American Fusion
El Che Bar West Loop 845 W Washington Blvd, Chicago, IL 60607Italian Beef EmpanadaLatinamerican
Ethiopian Diamond Edgewater 6120 N Broadway, Chicago, IL 60660Lentil Sambusas Ethiopian Also persian kebab stuff
Four Seasons Dumplings Bridgeport 3205 S Halsted St, Chicago, IL 60608Dongbei style dumplingsChinese / Dongbei

N/a Helmand Albany Park 4661 N Kedzie Ave, Chicago, IL 60625Mantu Afghan Permanently closed :(
Hing Kee Chinatown 2140 S Archer Ave, Chicago, IL 60616Crab & Pork Xiao Long Bao/Soup DumplingChinese Soup Dumpling
Jin Ju Andersonville 5203 N Clark St, Chicago, IL 60640Mandu Korean
Joong Boo Avondale 3333 N Kimball Ave, Chicago, IL 60618Kimchi Wang dumplingKorean spicy kick
Kabul House Evanston/Skokie 2424 Dempster St, Evanston, IL 60202Mantu Afghan
Katy's Dumplings Oak Park 1113 Lake St, Oak Park, IL 60301pork/cabbage; soup dumplingsChinese/pan-Asian
Lao Szechuan Chinatown 2172 S Archer Ave, Chicago, IL 60616potstickers Chinese / Szechuan
Lao Tian Dumplings Evanston 1115 Emerson St, Evanston, IL 60201Sea Snail DumplingsChinese
Legend Dumpling + Bao Chinatown 2243 S Wentworth Ave pork & cabbage Chinese
Magic Jug Portage Park 6354 W Irving Park Rd, Chicago, IL 60634Ukrainian Pierogi

n/a PLANTA Queen River North 413 N Clark St, Chicago, IL 60654$20 dumpling platters on Fridays (this is not a thing per the restaurant; they have Spinach shiitake dumplings, sweet corn dumplings, and crispy gyoza with cabbage and mushroom.) whole restaurant is veganVegan, Pan-Asian
Shang Evanston 608 Davis St #4419, Evanston, IL 60201Shrimp dumplings Chinese
Stumara Wheeling 847 W Dundee Rd, Wheeling, IL 60090khinkali Georgian Khinkali is massive, meaty Georgian soup dumplings
Sunda River North 110 W Illinois St, Chicago, IL 60654Oxtail Potstickers Asian
Triple Crown Chinatown Dim sum
Wayne's Pizza Third Lake 34197 US-45, Third Lake, IL 60030iLTaco Pizza Puff/Gyro PuffGreek/Chicago and Italian/Chicago Fusion?

N/a WEPA! Humboldt Park 2559 W Division St, Chicago, IL 60622Empanadas (in the back of the store)Puerto Rican No Empanadas on the menu anymore. 
Yu's Schaumburg 200 E Golf Rd, Schaumburg, IL 60173Dumplings Chinese

Multaschen German
Shishbarak Lebanese Try Beity when it opens June 15? Nariman?
Chicken Paprikash - Stewed in our own spicy sauce surrounded with dumplingsSerbian Belgrade Gardens in Ohio has it, nowhere in Chicago tho?


